
B R E A K FA S T 
S I D E S

S E A S O N A L  F R U I T  P L A T E 	V GF			   9

T O A S T 						      4
English Muffin, Sourdough, Wheat, White, Gluten Free**

B R E A K F A S T  P O T A T O E S  GF			   5
Parmesan, Herbs, Lemon

E G G S * GF						      6
2 Eggs Your Way

A V O C A D O  V						      4

N E U S K E ’ S  B A C O N 	 GF				    6

S A U S A G E  P A T T Y  	 				    5

C H I C K E N  S A U S A G E 				    6

M A I N S

Y O G U R T  P A R F A I T 	 GF				    9
House-Made Granola, Wildflower Honey, Seasonal Fruit

Sub Coconut Yogurt +1

S T E E L  C U T  O A T M A E A L  GF	 		  1 0
Spiced Apple, Candied Walnuts

B U T T E R M I L K  P A N C A K E S 			   1 3
Wolf Creek Maple Syrup                                                                                                           

Add Blueberries or Chocolate Chips +2

A V O C A D O  T O A S T  V				    1 4
Sesame, Radish, Lemon, Cilantro, Sourdough                                                                    

Add Egg +3

B R E A K F A S T  B U R R I T O 				    1 4
Egg, Cheddar, Poblano, Red Onion, Nueske’s Bacon,                                                                          

Potato, Tomatillo Salsa

E G G  S A N D W I C H *					     1 4
House-Made English Muffin, Fried Egg, Cheddar, Arugula, Aioli,                                                    

Nueske’s Bacon or Sausage Patty, Potatoes

L O X  S A N D W I C H *					     1 6
Cucumber, Pickled Onion, Fennel, Sprouts,                                                                       

Herbed Cream Cheese, Tomatoes, Bagel

C L A Y T O N  O M E L E T T E  GF				   1 5
Cheddar, Peppers, Spinach, Caramelized Onions, Arugula Salad                                            

Add Bacon +2

A M E R I C A N  B R E A K F A S T 				    1 5
Two Eggs Your Way, Choice of Neuske’s Bacon, Chicken Sausage or	

 Sausage Patty,  Potatoes,Arugula Salad, Toast

S M O O T H I E S

C L A Y T O N  G R E E N  V GF				    1 0
Kale, Avocado, Kiwi, Green Apple, Ginger, Cucumber

T R O P I C A L  V GF					     1 0
Coconut Yogurt, Banana, Pineapple, Mango	

A L M O N D  B E R R Y  V GF				    1 0
Organic Almond Butter, Mixed Berries, Almond Milk

H O U S E - M A D E  P A S T R I E S

P L A I N  C R O I S S A N T 					     7

   

P A I N  A U  C H O C O L A T 					     7

S E A S O N A L  M U F F I N 					     5

S E A S O N A L  S C O N E 					     5

C I N N A M O N  R O L L 					     6

C H O C O L A T E  B A B K A 					     6

T O A S T E R  S T R U D E L 					     6

B A C O N  C H E D D A R  G R E E N  C H I L I  S C O N E 	 	 7

V Vegan GF Gluten Free
** due to our open kitchen and shared food preparation areas, we cannot guarantee zero contact with gluten

* These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Please note that a 20% service charge will be included in the final bill. 

H O U R S   7 a m  -  1 1 a m 

C O F F E E                    
Whole Milk, Skim Milk, Half & Half, Oat Milk +1, Almond Milk + 1

D R I P  C O F F E E 	 				    3   

E S P R E S S O 		  				    4   

C O R T A D O 			   		           	4

L A T T E 			  				    5

C A P P U C C I N O  	 				    5

M A T C H A  L A T T E 			   		  6

C H A I  L A T T E 						      6

S M I T H  T E A 		  				    4
British Brunch, Lord Bergamot, Jasmine Silver Tip, Spring Greens,           

Peppermint Leaves, Red Nectar


